Effects of Organic Acids on Thermal Inactivation of Bacillus stearothermophilus and Bacillus coagulans Spores in Frankfurter Emulsion Slurry.
Malic, acetic, citric, lactic and hydrochloric acids were compared for their effects on thermal inactivation of Bacillus stearothermophilus and Bacillus coagulans spores in a frankfurter emulsion slurry adjusted to specific pH values. For B. stearothermophilus at 121°C and pH 5.2 no differences in thermal death rate constants attributable to the acids were noted, but at pH 4.6 a greater inactivation rate was obtained using lactic, citric or acetic acids than malic or hydrochloric acids. For B. coagulans at 110 or 105 °C and pH 4.5, there was no difference in spore inactivation noted between the five acids, but at these same temperatures and pH 4.2 a faster inactivation rate of this organism was achieved with acetic and lactic acids. Holding the inoculated meat slurry in the acidified state at 4°C for 70 h before heating decreased the thermal resistance of B. coagulans spores at pH 4.5.